In order to utilize rice flour in food systems with high water content, rice flour was dispersed into water to prepare a rice flour suspension and emulsion. Stability of the suspension was significantly increased by heating processes in combination with homogenization processes. The improved stability was probably due to finely dispersed rice flour particles (∼10 µm) and gelatinized starch granules. Since oil droplets with a size of several micrometers disperse in an aqueous phase of many real food emulsions, rice flour is expected to be utilized as a fat replacer mimicking oil droplets. Emulsions were prepared dispersing soybean oil into a rice flour suspension. The emulsion was relatively stable to oil droplet coalescence for 7 days. Starch and proteins such as 10-16 kDa prolamin adsorbed to oil droplet surfaces to stabilize the emulsion. These results suggest that rice flour is expected to be utilized as a natural emulsifier in the food industry.
（ 28 ） Polished-rice flour was dispersed into deionized water to prepare a suspension followed by high-speed and highpressure homogenization processes and various heat-treatments, and then subjected to visual observations. （ 32 ） Soybean oil was dyed by Nile Red and observed using a confocal laser scanning microscope at excitation and emission wavelengths of 543 nm and 615 nm, respectively.
Fig. 6 Confocal microscopic images of heat-treated soybean oil emulsions prepared with polished-rice flour suspensions
Soy bean oil emulsions prepared by polished-rice flour suspensions followed by various heat-treatments were subjected to visual observations. . Flour : polished-rice flour, Water : water phase, Surface : materials adsorbed to oil droplet surfaces, Pre-glutelin : precursor of glutelin. 
